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2 THE IOWA HOMEMAKER 
India Serves Her Food 
From Shiny Brass Vessels 
A LWAYS smiling, Ruth Dudgeon's face lit up with amusement as 
she recalled her life in India. 
Ruth's father was a professor in one 
of the universities, so she spent a great 
part of her time in ~ndia . until she 
moved to Ames. She 1s takmg Land-
scape Architecture here. 
"You'll have to stop me when you've 
had enough," she told me, "for I could 
talk on forever about India." 
To begin with Ruth described some 
of the Indian foods and customs. The 
mainstay in the every day food line is 
plain boiled rice with which they serve 
a thin, soupy sauce like thick pea soup. 
The sauce commonly known as dol, 
is made of split peas and is flav~red 
with salt and tumeric and also omons 
fried until they are almost burned. It 
is bright orange in color, and is plenty 
"nippy." Ruth says most of the food 
in India is highly spiced. 
Sometimes as a change from this 
standby, they serve a vegetable stew 
of cauliflower and potatoes flavored 
with the tops of wild carrots. This is 
cooked in clarified butter-they use 
clarified butter extensively in their 
cooking-so it is all very greasy. They 
eat this stew with their unleavened 
bread similar to the bread of the Bible. 
The unleavened bread or chupatti as it 
is called in India, is their staff of life 
and is universally eaten at every meal. 
To dress up their dishes a bit for 
festive occasions (and Ruth says they 
do love their parties) , they fry the 
chupatti or bread in deep fat. She 
claims that these are perfectly de-
licious. Then to vary their rice dish, 
they add saffron, blanched almonds, 
raisins, and fried onions to the rice-
and, presto, it's an entirely different 
dish. 
CURRY is also one of the mainstays 
of any fancy occasion. It usually is 
made of some kind of meat-mutton 
or chicken makes the nicest curry-
plenty of clarified butter, potatoes and 
other vegetables, and, of course, lots of 
spices, including a generous measure 
of red pepper. At this, Ruth recalled 
how she once stood awe-stricken while 
one of their Mohammedan cooks dem-
enstrated his ability to eat several red 
peppers without batting an eye. 
The people in India have a decided 
sweet tooth-they are very fond of ex-
tremely rich sweets. One sweet is 
made of milk boiled down until it is 
thick and mixed with honey or syrup 
and nuts. Little cakes made of sour 
milk and lemon, and lots of caroway 
by Julia Barl:leU 
seeds make their debut at most festive 
occasions. Another especially delicious 
sweet is made of a thin batter of white 
flour and milk. It is put into a bag 
with a hole in the bottom from which 
the batter is squeezed into hot grease 
and baked brown. They are then 
dropped into a thick, rich syrup and 
the holes are filled. And Ruth assures 
one that these are perfectly delicious. 
In fact, she said, "I could eat a dozen 
of them right now." 
She thought we would be in-
terested in knowing how they brew 
their tea-and it is a strong brew, at 
that. They put a lot of tea in cold 
water, mix it with milk and sugar and 
boil for half an hour. 
The fruit and peanuts of which they 
also eat a large amount, are served in 
baskets made of fig leaves pinned to-
gether with slivers of bamboo. At the 
feasts everyone sits on the floor of the 
hut in a circle around a table cloth. 
Banana leaves serve as plates, but 
foods with thin sauces are served in 
red unglazed earthenware dishes which 
are used but once. 
The Indian people live in villages 
for protection against evil spirits. The 
houses are nothing more than small 
mud huts, about 15 feet square and 
having no windows. The floor is of 
hard dirt, and the walls are plastered 
frequently with a mixture of manure 
and water-as the cow is sacred in 
India, they believe that this purifies 
their houses. The outside of the huts 
is given a coat of whitewash. 
The hut is not merely an abode for 
man, but for beast as well. One fam-
ily lives in a hut and it includes the 
people, the chickens, the dogs, cats 
and any other animals which might be 
included in the household. 
Ruth says the Indian women keep 
their brass utensils-and they are nice 
ones- bright and shiny. They use 
twists of grass and mud for polishing. 
Each village has its own special 
color and costume to wear. The 
clothes are always drab as they don't 
use soap in laundering them. The 
women's garments are a single piece 
of cloth about a yard wide and five 
or six yards long. This is gracefully 
draped from head to heel. The boys 
under eight years of age wear no 
clothes, but usually a bracelet or some 
charm around their stomachs. Little 
girls are put into clothes such as their 
mothers wear at about five years of 
age. The poor men wear loin clothes 
that drape around their legs. Their 
dress-up garb is a shirt of organdy or 
voile. 
I N the cities the colors are much brighter than those found in the vil-
lages. When there is a celebration-
and they have holidays almost beyond 
number-the women wear crepe de 
chines, georgettes, and expensive 
jewels. Ruth says the women in India 
are often murdered for their jewelry 
which is almost always of silver. The 
men's garb is characterized by silk 
turbans and bright colors. 
An interesting thing about the col-
leges in India is that they are very 
strict about cuts. That probably 
wouldn't suit us so well, but in India 
the many holidays necessitate holding 
school a month longer than we do here 
anyway. Ruth said if attendance were 
not strictly required, the students 
would never get anything done be-
cause of the many holidays. 
For cleaning furniture, wash wood 
with chamois skin wrung out of clear 
water. Apply sweet oil and polish 
well. Use carbon-tetra-chloride for 
removing grease spots on the uphol-
tery. It is not explosive. 
SLEEPING IN A SORORITY 
DORMITORY 
Bang! a door. 
Keep back those words, for who can 
tell, 
Tomorrow night that one might well 
..... ... be ~ou. ' 
Whispers! two pals. 
There was a rule, "No Talking in 
the Dorm." 
The proper thing to do is just to 
scorn 
. . . .. . .. a rule. 
Tick! a clock. 
How sweet is sleep, once broken, yet 
resumed 
Without a thought that once your 
ear was tuned 
. . . . . . . . to an alarm. 
- Karlyne Anspach. 
